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Abstract

Color change of sweet corn kernels in brine during storage takes place when the kernels
are packed in semi-rigid containers. This study investigated the effects of sterilization
time and storage temperature on color change of sweet corn in brine packed in retortable
carton. The work was divided into 2 parts. The first part was concerned with the effect
of sterilization time (16 and 20 minutes at 122°C) and the second part of the study
investigated the effect of storage temperature (30, 40 and 50 °C) on product qualities, as
indicated by the change in color (CIE L* a* and b*), reducing sugar content, total
carotenoid content, browning index and the total soluble phenolics content. It was
found that rapid losses of color, total soluble phenolics and reducing sugar occurred
when the long sterilization time (20 minutes) was used. Evolutions of carotenoid
content of whole sweet corn kernels during storage showed no significant differences
among samples stored at the three storage temperatures studied. It could be concluded
that autoxidation of phenolics and non-enzymatic browning reaction were the major
causes of browning of sweet corn in brine packed in semi-rigid containers. The reaction
might take place during an initial stage of processing and continued under the influence
of storage temperature. Experiments were also conducted to find an appropriate anti-
browning agent for browning inhibition of the product but no successful results were

achieved.
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